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FIVE SHIPS Topics of the
Home and

Household.
WERE SUNKItCeirtatoly Does

WOMAN WANTS

TO HELP OTHERS

ByTelling HowLydia

Restored Her Health.

British U-Bo- Get GerMake Cooking Easy man Transports in
Baltic Sea

Miami, Okla. "I had a femal
trouble and weakness that annoyed

Sour milk or buttermilk may bo used
with f'da in the proportion ; a level

teaapoonf il of aorta to each pint of millc.

Tops of jnrs which have becomo crust-
ed ith the white mibi'tance so often
found when fruit has tormented, may bo
cleanxcd by slow boiling in strong soda
water.

Use a magnifying gluas to copy pat-
terns illustrated in magazines, like those
for Irish crochet, neckwear, cross-stitc-

tne continually. I
THE SIXTH IS tried doctors and all

k i n d s of medicine
fr Ull for several v e a r aDRIVEN ASHORE

Just The Other Day
a new Glenwood range was shipped to K. Mitsvi, Vice-Minist- er

of Foreign Office, Tokyo, Japan, and one to John D. Rockefeller,
Pocantico Hills, New York, and yet a Glenwood range with all
its goodness is within reach of all at about .

tf$1 but was not cured
ilm until I took Lvdia E.

curtains, etc. It will simplify the work. kJiilil Pinkham's . Vegeta
With a lurae rcadiiijr ilass stitches innyPetrograd Reports Impor be very easily counted.

tant Success forthe price
ble Compound. I
hope my testimonial
will help other suf-

fering women to
try your wonderful
medicine. " M r s .

Many seamstresses durn womt.'d
stockings with worsted. This is a blun
der, the consequence of which show
themselves very rapidly. The worsted
always shrinks, and then the darn is M.R. Miller, Box 234, Commerce, Okla,

you pay for a
good suit.

Glenwood Ranges are made in
hundreds of different patterns
and sizes to suit all purses. It

matters not whether

contorted and drawn in out of shape, to ...., iir . t...London, Oct. 18. British submarines
the wearer's dibtre. i ... ,,., t ..operating in the Jiultic sea have sunk

five German transports and forced an Dissolve one pound of ordinary jjlue in
other ashore, according to a Kussjan ofti a pint of boiling water, jo this add
cial statement given out in Petrograd enough sawdust to make it of consisten

cy to spread well. This is an excellent,Saturday night.
easily made, inexpensive material for fill

ing cracks in old floors berore varnish-
ing or painting.pi

fvilli i liMiiiiinQ

ENGLAND MUST WINn When the kitchen sink gets stoppedSAYS LORD READINGj
Glenwood up, put a teaspooutul of ordinary baking

soda in the pipe, then pour in two table-spoonfu-

of vinegar, closing the pipe im
Three Members of Anglo-Frenc-h Loan

your kitchen is large or
small there's a. Plain
Glenwood made to fit it.
They can be had for
burning coal, wood or
gas with powerful Hot
Water Fronts for heat-
ing the kitchen boiler
or for country use with
large copper reservoir
on the end opposite fire-
box. (See illustration.)
They are fully guaran-
teed by the makers to

licaiui in ju.
Vegetable Compound.

Lindsborg, Kansas. " Some years
ego I suffered with terrible pains in my
side which I thought were inflammation,
also with a bearing down pain, back,
ache, and I was at times awfully ner-

vous. I took three bottles of Lydia E.
Pinkham's Vegetable Compound and
am now enjoying good health. I will
be glad to recommend your medicine to
any woman suffering with female trou-
ble and' you may publish this letter."
-- Mrs. A. L. Smith, E. No. 3, Box 60,'
Lindsborg, Kansas.

If you have the slightest doubt
that Lydia E. Pinkham's Vegeta-
ble Compound will helpyou,writo
to Lydia E.PinkhamMcdicineCo.
(confidential) Lynn,Mass.t for ad-ric- e.

Your letter will be opened,
read and answered by a woman,
and held in strict confidence

mediately with a close-nttini- r stopper.
' Commission Sail for Home on

St. Louis. and you will find that the gases will
open the sink pipe at once.

Jew York, Oct. 18. Lord Reading, j

To preserve the rich, fruity flavor, do
not boil the prunes. Allow them to soak
over night in cold water, enough to cov

ciiairman of the Anglo-Irenc- h commia-sio-

and two of his associates, Sir Hon.
ry B. Smith and Sir Edward Holden,
sailed for Liverpool from New York
Saturday on the . American liner St.
Louis. Although the contracts for the

er the prunes. Then take the prunes
out and boil the water in which they
have been soaked; add autrar to taste

give the service and sat-
isfaction that they were
intended to give. and boil fifteen minutes. Then add to

the prunes and set off on the range and
$500,000,000 loan to be floated in this
country were signed Friday, virtually
completing the work of the commission,
Basil B. Blacket, secretary of the com-
mission, and the French members, Ernest
Mallett and Octave Hombunr, will re

allow them to simmer thirty minutes;
then set off to cool.

Reynolds Son, Barre For cleaning an automobile veil, hero
griddle (greased with a mixture of half
butter and half beef drippings), and fry
a rich brown, taking care that they do-no-t

burn. Serve very hot.

main in thia country to attend to any
necessary details in connection with the is a recipe given by a professional cleas- -

lake one-ha- lf quantity of gasoactual placing of the loan. lene and one-ha- lf soapsuds tnado with ain carefully chosen phrases. Lord
Reading asserted that the British na

PAGE DENIES REPORT.COURT-MARTIA- L NOV. 1. made public Saturday, Admiral Little is mutation to Joseph Hillstrom Saturday tion would accept no other ending of the
niijht and terminated his reprieve. He present struggle in fcurope than vie

good white soap. Fut into a quart prese-

rve-jar, and put the veil in, too. Screw
on the top and leave for twenty-fou- r

hours, shaking occasionally; then pin
the veil out flat on a sheet laid on the
floor, until it is dry.

quoted as having said that, acceptance of
the boat was based on the contractors' Embassador at London Says that He Has tory.will now be taken before the district

court and sentenced to death.
Rear-Admir- al tittle Given Time to Pre-

pare Defense. "Whatever happens," be said, "nothNot Offered to Resign.

', Oyster Recipes.

Oyster Bisque Bring one quart" of
oysters with their liquor to a boil.
Strain off the liquor and reserve until
later. ' Saute, without browning, half a
mild onion cut fine. Add curry powder
and salt, a few grains of pnprika and
half a tablespooriful of cornstarch. Di-

lute with the oyster liquid. Let sim-
mer about eight minutes and keep hot

agreement to "stand back of the battery
for all time as to alleged careless work ing can change the attitude of Great

London, Oct. 18. A report was currentWashington, Oct. 18. The court mar Britain and her allies in this war. Formanship." The present navy inspectorA.:. I .r . , . ....... .....
uui vi iear-Aamir- vvwiam A. uttie. tv, p;, .hini...ii.iin ..int them there can be only one end. UntilALL FAVOR CARRANZA.

Pan American Conference Will
that end is reached and we have a de

Ar-- cwive victory there can be no end to
retired wa postponed Saturday until where the gbmarine was constructed,A..V. 1 Admiral Little explaining to 8,-c- .

Imported he wag unable to find any writ-Iwme- h

that he would be unable te record of tlle agreement in the filesto prepare his defense by to-da- the Lf m,

Tomato Roup Peel the tomatoes, cut
them into halves and press out the seeds.
Out the flesh of the tomatoes into good-size- d

pieces. Place a layer of broken
bread in the bottom of the scallop-dish- ,
then a layer of tomato, a dusting of salt

Saturday night that the American em-

bassador, Walter 11. Page, had sent a ca-

blegram to Washington offering his res-

ignation from the embassadorahip. Mr.

Page, who was apprised of the report,

the struggle for us. The people of Great over hot water. Chop the oysters fina
and pass "them through a fine sieve andamain are prepared to make any sacn

range for Recognition To-da-

Washington, Oct. 18. Favorable re-

sponses were received to-da- y at Wash
uiif(iiiHi uaie set. ine omeer is charged nee to attain that end. Aothincr that strain over the puree the hot sauce.with neglect of duty in having, as ma and pepper and just a suspicion of onion;HILLSTROM MUST DIE. can be done win be omitted.'ai4 to tne Associated iTesa: mere

Lord Reading's statement was madeis no truth in such a report. I have not tlien another layer of bread, and so con
tinue until you have the desired ouanon the deck of the liner St. Louis, a few

ington from all the governments partici-
pating in the conference
which decided to recognize Gen. Carran-ra- .

Secretary Lansing has called a meet

Utah Board of Pardons Refuse to Com-

mute Sentence. momenta before she cast off from her

chinery inspector, accepted the Subma-
rine K-- 2 from the builders when, he is
alleged, to have known that there was
defetcive connection in her electric stor-
age batteries. ,

In documents relating to the case

tity, having the last layer of the bread.
Dot this with about a tablespoonful of

resigned and I have taken no action
which would justify a rumor to that ef-

fect." In what way the rumor arose is
not known in London.

dock. To interviewers who crowded
around him, he had previously given aThe ing of the conferees to-da- y to arrange butter cut into tiny piwe, and bake inSalt Lake City, Utah., Oct. 18

board of pardons here denied com-- , the form of recognition. message of thanks to the American pub'
a quick oven for 30 minutes.

lie, to be issued through the press.
A handy and pretty traveling bed for"Aa I leave the L nited States" he

a baby may tie made of a Japanese strawsaid, I am full of gratitude to all with
whom I have been in- - oontact. Every telescope traveling case. Line the "bot-

tom piece as prettily as you please, and

When ready to serve, dilute to the con-

sistency desired with hot milk, or cream
and milk mixed.

Scalloped Oysters The addition of
chopped celery and white fiuce makes
escalloped oysters a rich and substan-
tial dish. The sauce is made with a cup-
ful of milk, a heaping teaspoonful of
butter, one cupful of oyster liquor and
one teaspoonful of flour. Brown in but-
ter a small cupful of bread crumbs; if
preferred, rolled, cracker crumbs may bo
used without browning. Put a layer of
oysters in the bottom of the baking dish,
season lightly with salt, and scatter over
a little of the chopped celery before add-

ing some of the white sauce. Repeat
till a quart of oysters and all of the
sauce and celery have been used; cover
the top with a thick layer of the brown
bread crumbs, and bake for not mora
than 15 minutes.

Fricasseed Oysters Cut two ounces of

tack a little flounce along the edge of
the top, letting it hanir over the outside.$500,000,000 This flounce may be folded back in the
case when the cover is put on. Tut a
little mattress, a pillow and some cover
ing in the case, and you will have a very

where their expressions of sympathy
have been with our nation in her strug-
gle."

Lord Reading and his companions were
not on the ship's passenger list. Al-

though tentative reservations had been
made for them under other names, it
was not known definitely till Friday
night that they would tail on the St.
Louis. They iiad preferred to depart
by a British vessel, it was said, but aa
there is no British vessel sailing for
10 days and aa they were desirous of

External Loan comfortable bed.Five Year 5Anglo-Frenc- h When the baby is awake all his belong
ings may be carried in the case, the cover
being strapped on. When the babv is
occupying the little bed, all the clothing,
etc may be placed in the cover. lean ham into slices and put them into

reaching home again as speedily as pos- -

sible, they derided to aail on the Ameri . Recipes Yeu May Like.

a saucepan with two ounces ot witter,
a bunch of parsley, a sprig of thyme, a
sliced onion, a little lemon rind and a
few cloves. Simmer gently for 10 inin- - '

utes, then pour in half a pint of stock

can liner yesterday.
In discussing the terms of the t ),

Citron Preserves Cut the melon in ob-

long strips, remove the skin and the soft
pulp. Boil in water containing an ounce000,000 loan, Lord Reading said that

THE JOINT AND SEVERAL OBLIGATION
OF THE GOVERNMENTS OF

THE UNITED KINGDOM OF GREAT BRITAIN AND IRELAND
AND

THE FRENCH REPUBLIC

or gravy, thickened with a spoonful orwhile the American bankers had fully of alum to a gallon of water, and drain
protected their own interests in the mat when tender. Make a svrun out of

cupful of water to a pound of suesr, boilter of the interest rate and other details,
he was certain that the terms bad not
been miJe unduly onerous to the up and clarify. This quantity of syrup

is sullieient for a pound of melon;' add
to it two sliced lemons. Immerse the
citron in the boiling evrup, let it boilDATED OCTOBER 15, 1915 DUE OCTOBER 15. 1920 five minutes and then sesl in the jars.

The St. Louis is due to reach Liver-

pool the 24th at noon. Officials of the
iine said they did not know whether
she would be convoyed through the war

Chili Sauce Scald,' skin and cut up 50INTEREST PAYABLE APRIL 15 AND OCTOBER 15
ripe tomatoes; chop and add 12 green
nernera and nine larira whit nninm.

llour, and simmer for 2D minutes. Add
two doren oysters, and when they are
quite hot draw the saucepan to the sida
of the tire for a minute or two to cool,
then stir in gradually the yolk of an
egg, beaten up with a tablespoonful of
cream. Simmer again for a minute ami
serve the oy liters In a hot dish, with
the sauce strained and poured round
tl em.

Oyster Toaxt Allow six oysters for
each person; mine them fine and heat
with a teaspoonful of butter, salt, pep-
per and nutmeg; when hot add the beat-
en yolk of an epg and two tablespoon-fu- N

of rich cream; stir, and when the
egff is set pour on buttered toast.

Panned Oysters Put in a chafing lih
a tsblepoontul of butter, and when it is
melted add a dor-- and a half larjrw

oysteis. Scatter over the oysters wins
finely chopped celery, salt and rayenns
pepper t'over the dih and cok until
the Vftrt are f lump and t)te nlea

cone.
The first payment on the Anglo-Frenc- h

bond Friday by managers of the syndi-
cate underwriting the iasue and other
(actors swelled the bank clearing of the
New York clearing hou to the unpre-
cedented total of more than f 13,iO,ooo.

tioth principal and interest payable In New York City in I'nited States gold coin,
without deduction for any present or future Ilritish or French taxes

Coupon bonds in denominations $100, $500, and $1,000, which may be registered as to principal.
Tteristered bonds in denominations of $1,000, $10,000 and $30,000 and authorized multiples.

Coupon and registered bonds interchangeable.

with half a pound of brown sugar, four
tablespoonfuls each of ground cloves, all-

spice and" ginger, and half a gallon of
vinegar, lknl gently, stirring and crush-
ing all to a pate, for at b-- an hour,
and longer if it is thin at that time, and
then bottle tightly, covering the tops of
the bottles with sealing wax.

A Tomato Waffle 1'are six tnedium-aiie- d

ripe tomatoes, chop very fni., add
one level teaspoon of salt, one-loitrt-

teatpoonfu) of white rIfrr, ne table-
spoon f butter, malted after measuring1.
Now add enough flour to make a thin
griddleeake batt-r- ; thea three rpr

This means that this great sum, repre-
sented by rhei'ka, pawed through the
rlearing houfte in 24 hours. The pre-
vious reeord made November 3,
was f73l,OOQ,r"'. la addition to the
payments made on the A njtlo-Frenc-

bond issue, the total waa augmented by
other heavy parwtents usually made in
the financial section na II. ruffled. 1 ben pour over them two table-sjwvmfu- ls

of lemon jun and nerve on
toa'ted rraekera.until (nam anil adj Sift half a teaWlLSOJtS Ifit PLANS. HNn of bakinir soda t bicarbonate) into

a little f the flour In fore adding. Ilavr

Convertible, at the option of the holder, on any date not later than April 15, 1520, or (provided that notice
be given not later than April 15, 1920), at maturity, par for par, into 15-2- 3 Year Joint and Several 4 i Ir cent
bonds of the governments of the United Kingdom of Great Britain and' Ireland and the French Republic. Such
44 per cent, bonds will be payable, principal and interest, in United States gold coin, in New York City, free from
deduction for any present or future British or French taxes, will mature Octal r 15, 1910, but will be redeemable,
at par and accrued interest, in whole or in part, on any interest date not earlier than October 15, 1930, upon three
months notice.

the waffV iron very hot. greae both up- -
Will lake If Artirt part ta PtXt.

tioa Campaign

Washinglc. Ort. !. President Wil

tTter tmltail-M- ia together eifl.t
drops of tahaaon HWf, lf t- -

ptmnful of horwrsi.li, one-hal- f tea --

piintiful of Vinejrar, "lie teatpnonful of
tomato eat'Hp. add eiht small oystera,
ere in ewktsil (rliwuea. or in small
terrt otip. Tina i eufli. ietit for tw

people.
IVrot.y lVt.

son plans to take t active part in th
If'ia, pre rfm rent w campaign, but will

the utvtmT at Shadow lawn. IH-a- r

r and under lids, place a covking sponn-fn- l

of tlie batter into earh Mt-tio- clooe
bd npn it and bske at Wt one winute
"a eaih side; he tut tfe
tions apart and arrange oa a napkin.
St-v- as an entree.

lUnana MeTet -- B"il tfipefHer for f
tninut-- s one pint of upr and ne iisrt

f water, lt it ft rolj. tleii add llw
ju'ti of one lemna and te ersrie, and
one 4nrm f.ne ri- i- tiananaa. ted a4

lmig Branch, . J. LtT I e way write
a siuwhfT f lettT mi imu' and re- -

reir politics 1 lead'a. The frdet
prct. to fn S h.iw Lar immedtate- -

IV aTlT mimrnm'fi wi rmi wmm

r4 Wit tHe rti vnt are b-- I mm
there be ran l in t'W with heki- - j

A larjrc amount of these bonds having already been withdrawn for investment, we, whose names
appear below, ofTcr, on behalf of a rountrywide group of institution and bankers,

the unsold balance, subject to prior sale and change in price

PRICE 9S AND INTEREST, YIELDING NEARLY Z'2 PER CENT.

Payment may be made either in full on October 22th or at the of the rurtkaMT. .V) per cent on
October 2Tnh and the balance on Drremrwr VA

rtT ! I lie j nTt r imiioiisi e
miW in New 'mk.

fabel very Cn. rnw wrt ,l H tT
t tWkm; t l.n add t'te VM'H whitHi
of threw err". 1 1rrrr tike w rream
Serte hi flat.I rted Cuewn.lnTS Pare atid

DO THIS F1RST-Y- 0U!
rrr" nminl-- r a uartr of aa in-- I

thi'l. M enak in as'l t.-- r for ?t tttm
, dram aef r?. 1'p h '

iwe fift in lt-- n wftfci

HOW TO HEAL

SKIN-DISEAS- ES

A I s'tironre A nrc-t-e lia
iarirle., I ot r lia'e and id- - 'a',liw trrtJTejt I' pt ufnri

with ?, nrf""-!!- !. ravbs and assa-

il I'u-ttr- r aia trmi4i.
M art r- - ia' cru.-fiO-rt a Saf of

V-- nol r.ti?t aod a rake of r.i4
ivp. Tbme wi3 v raal a bit annr
ihmu "1t Cv onit. Wirfc the --

ir-4 ap and ra ri!r t'b li at- -

td frt tWwt-l.f-- . a;rii -

f-- mxi ar the akia ia"w-t- -

ee4. t T'at oa a Ilia
It t 1 iir iwt, and eyf.th a l.-t- t Wril 'f tn "aytr". t rlUi ta aiiii.4 !

Yii know, and every rhyikiaaA? mU be ri.a.J t Jmt 15 twnds on tii .Vt-- SU-- I ha tf
i'I be ready f' eVliv-r- y no or shout ..S- !. K, t4,rx--M fnf 0 d'trtue

kne-w-, tat try skkne La
'! - f-pa- rM, !r?reT it I thrr-a-t tren;l,'ie.

rr;anic Lwr bancfa, for.tapnus L

rar m rf--n a erere coki, a r l?pe

aa?t ad jf per. tHn in d 1!

Tin. r4 fry is Wii'mtc ft. Sr
in m"lit-v- . i

f Nir1'tt 71 oi.it f
b nrtiar I't. tn-- t m iai V

"if b5f k i e( w in ba a "t j

fwl of r;? vatet. To ooe of fit!
a4i trf ti!l ru ') .f i j j

a4 fmr mj 'wt of w.rc. kmmr 'e
t"Wt ali m I fck th an i W-- t .

it feare-d- her ue kne rob theJ. P. Ktn It Ca, Vrw T
ve-r-a ci aure revitfanre acd

leaves it tA 'fKCt to lir.eTir. ferrri.
IVvrt re-- fj'd r a fr-o- i

'?y f vd t an it that. t4 the ti- - a ". t aa" tbe -tlu m amm 4 i.. .. .

t ti' r t Uke t.T rj k kf it

rsrr. WtV ft Ca.
Tmrktrmot ft Berr
Wm A mt ft Ca
t. n t'Msm ft f.'K
Tarlrrr. A VfMrrv ft Ca

fTt. Trk ft Ca.
S'tlMI ft W-- ft

P. C WtrTift-- ' ft Ca- -

f!4 ft Ca

t I W r..f aM at t if the te ; " " V

W. Hams ft Ca. Ie.
Kit', Sfw ft C
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